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BUILDING SMALL WOOD FIRED BRICK BREAD/PIZZA OVENS 


Building and using a wood fired brick oven helps to bring the past and future into the 
present. It brings the awareness that the simplest tool fueled from a sustainable wood 
source can create the most nutritious possible bread right in the bosom of the family. 
This one act alone by a free and independent person can help change the course of a 
civilization presently asleep in a corporate oil dependent nightmare. 


There are many ways to create an oven that will bake bread and more again to make one 
that bakes pizzas; the former are usually beefier to be able to store more heat but the 
pizza ovens can be much a lighter construction. Just because an oven has a lot of mass 
does not mean that it must be heated up to its capacity each time, and if there is too much 
mass it will absorb more heat but with little chance of returning any of it later. However it 
is nice to have the capacity to build the heat it up to its most efficient maximum so as to 
hold an even, steady heat for multiple batches of bread baking and other uses like 
roasting, followed by days of other baking. They also can be heated minimally for one 
particular function like a pizza party or a single batch of bread. 


The simplest of these ovens is the so-called “blatk” ovens, where the bake chamber 
doubles as the furnace where the fire is also burnt to heat it. Not all shapes that are good 
as bake chambers fit well with their function as a furnace. Longer vaulted chambers work 
better than a simple round domed oven for both purposes; they are the most efficient 
shape for holding many loaves of bread and the best shape to draw their intake air and 
exhaust the fumes well as the furnace. Their footprint on the ground is 15% more 
economical of space than a round shape. , 


In these oven designs the oven chamber itself is of bricks but due to their shape they 
need a concrete covering to hold them from collapsing especially in transportation. For 
the concrete to do its work as a structural element a certain thickness is a must, but the 
bricks can be placed either the “thick” way or the “thin” way to vary the total thickness 
depending on your choice of primary use. The thickness of the concrete surrounding 
these ovens can also be varied but within the parameters as explained above. 


It is the comprehensive insulation concept of these particular ovens that has lifted them 
out of the traditional past into a new era of efficient fuel use, workability and portability. 
This is partly accomplished by the unique placement of the reinforcing bar in the oven 
concrete to isolate the heat sink mass of the oven chamber from its surroundings, and 


complemented with its massive and total insulation. 


i -it- ho may or may not 
e ovens are designed by an amateur for other do-it-yourselfers w 
je : : kills or masonry experience. They are designed to make 


"have any particular construction s ; 

use of what are common materials already locally available nearly everywhere. 
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INTRODUCTION 


These simple ovens can be built at home from 
inexpensive local materials, their assembly 
requiring no special tools or training. 

They are almost indestructable and demand 
little if any maintenance. 

They are quite efficient and can be heated by 
home grown fuel. 

The quality of the bread from them is 
unsurpassable, for our tastes have been surely 
developed by their use over the past 10,000 
years or SO. 

For those who want to become more responsible 
about their nutrition, to become just that much 
more self sufficient or to furthur the art and 
eraft of bread baking to its limit, these are 
the ovens for you. 

For the poet and mystic inus, building an oven, 
gathering the wood, tending the fire and baking 
in this way connects us éxperientially with one 
of our oldest civilized rituals. "Remembering" 
our past in this way helps us to momentarily 


briefly to our place in the broader web of the 
biosphere that supports and sustains all life. 
For everybody, just one bite intoa crusty slice 
of fresh baked bread speaks eloquently for 
itself. 


HOW SIMPLE RETAINED-HEAT OVENS WORK 


All retained heat ovens operate by the same 
principle. A fire is kept burning in a baking 
chamber long enough to heat it up so that the 
chamber, after the fire is removed, will hold 
enough heat to bake the bread that is placed in 
it on the same hearth that previously supported 
the fire. Retained heat ovens therefore must be 
constructed from materials that are both fire 
resistant and heat retentive; adobe, clay, 
stone, brick, and the denser 

materials including some concretes. 


duplicated in commercial ovens. 


microwaves, it is conducted rapidly 


themselves, and it is also 
movement of the steam escaping 
bread dough. 
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‘This all pervasive heat will bake a two pound 


refratory 


Neither the heat that is retained by these ovens 
nor their unique steaming action is ever quite 


The heat is a three-way heat. It is radiated off 
the walls and penetrates everything inside i | 

anc 
directly from the hearth straight into the 
unpanned loaves that sit directly on the bricks | 
convected by the 
from the cooking | 
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loaf in less than half the time of a gas or 
electric oven and will bake loaves (six plus 
pound whole grain for example) impossibly large 
to bake at all in a regular oven. 
These ovens also guarantee the maximum spring 
from any loaf because the ‘atmosphere in a 
tightly sealed oven is kept steamy from the very 
beginning and this keeps the crust pliable and 
the loaf expanding well into the bake. The 
typically high initial temperature and 
gradually falling heat of a small retained heat 
oven aids this process perfectly. 
. That fragrant steam coming directly out of the 
- fermented dough and held captive by a tight oven 
under slight pressure, will gradually be baked 
onto the crust and give the loaves a unique 
flavor that will predominate over each slice 
and almost every bite of bread thereafter. 
| Finally, the heat and the all important steam 
also accounts for the characteristic shiny deep 
rich brown crusts that fairly crackle when they 
first leave the oven. 


touch base with our deeper selves and awaken | 


| BASIC DESIGN REQUIREMENTS 


A bread oven should have a low ceiling to 
concentrate the steam but not so low as to 
scorch the crust or leave no room for the fire- 
wood; 15" is satisfactory. Above 18" the steam 
is dissapated and the heat becomes less 
effective. Good ovens do not have their. baking 
_ chambers broken by any vents, flues, dampers or 
{ ash dumps nor have over large doors, all of 
which only reduce necessary heat retaining 
mass, leak valuable steam and let in unwanted 
cold draughts. They must therefore draw air for 
the fire and exhaust smoke and fumes through 
their one minimal opening, the bread and wood 
loading door at the front, 


To heat well, a bread oven must be a long low 
rectangular or oblong furnace with a rounded 
| ceiling and sides that funnel gently to the door 
opening. There should be no nooks, ledges or 
corners to collect ash and charcoal and no areas 
inaccessible to the ash scraper, wet mop or oven 
eel. 
he door height must be a little less than two 
| thirds of that of the height of the dome. This 
will guarantee that the flow of air into the 
oven across the hearth, and the fumes and sinoke 
drawn back out the door and up the flue, will 
| move at dn optimum pace. A higher door will kee} 


. afire burning so well that all the heat goes out 


with the smoke, and too low a door will choke the 
fire altogether. 


A retained heat oven must have just enough mass 


in its hearth, wall and dome matér‘~1 to store 
the heat necessary for baking,. aru’ wie denser | 


this material: is the better, ‘with the hearth 
more massive’ than the rest by about ¢0%.. With 
modern materials oven design can be refined to 
suit a particular need. Comprensive insulation 


can further this. process and impressively up 
past efficiecies. 


BUILDING AN OVEN TODAY 


To build a retained heat oven today,one has the 
advantage of a wide range of suitable materials 
and techniques and can draw upon a vast 
reservoir of knowledge never available before. 
All together this promises some exciting new 
and improved oven designs, with increased 
performances and fuel efficiencies, construct- 
ed in asimpler way and even with some whole new 
virtues like portability. 


These particular oven plans, the building 
techniques, the local materials, and the way to 
use the ovens are presented here in such a way 
that preserves a direct link with traditional 
handicrafts and our culinary roots. and 
processes; but it is only one approach. The 
principals have been briefly explained so that 
greater understanding may lead to more creative 
adventure in oven design and construction in 
the future for anyone who wants to try their 
hand at building one differently. 


THESE NEW ENGLAND’ DESIGNS 


The uniqueness of the ovens as developed here in 
these plans is in the-iocation of the flue close 
to the oven doorway. Besides it being a:compact 
and tidy way to draw’off fumes allowing the oven 
to be built and used’ indoors, a foreéd.draught 
can be developed simply with the,“dse of a 
deflecting plate (see fig.1 ) to stimulate the 
fire when it is first lit or any time it may need 
a boost, arld a damper can be installed in the 
flue to further control the rate of burn. 

Other improvements incorporated into these 
ovens are; placing an ash dump immediately in 
front of the oven door; the balanced 
proportions of hearth mass to wall and ceiling 
mass, more usefull rising heat being stored low 


in the structure, but not too much; 


whose total mass is tailored to the needs of 
non-continuous baking balacing quickest fire- 
up witn longest baking time; 


ovens 


insulation for 


optimum efficiency to the extent of suspendi 
the whole hearth and all in the larger oven Ww 
give it a distinct thermal break from its base; 
and in using reinforced concrete bases anc 
hearths that can with foresight, make these 
ovens portable given suitable fork Lift 
equipment. 


SIZE CONSIDERATIONS 


These ovens need. to be fully loaded to create 
lots of steam and so bake the best bread, 
therefore check the oven size that it will bake 
your bread needs in full oven batchs. This is 
the main size consideration for the breac 
enthuiast. Since these ovens retain their heat 
for days, the temperature gradually dropping 
all the while, they can continue to bake more 
bread in the beginning and then a series of 
foods following in order; pies, cakes anc 
cookies, cassaroles, sprouted wheat anc 
fermented rye breads, puddings, fruits anc 
whole vegetables, crackers, jams and custards, 
drying fruits, herbs and nuts, yogurt, etc.,and 
drying the kindling and wood for the next 
firing. If any of these items are particularly 
important the oven should be large enough tc 
accomodate your production needs. 

Check your baking pans, particularly the sheet 
pans that they fit the door and have room enough 
inside. 


USE CONSIDERATIONS 


Another excellent use for these ovens is for 
baking pizza, or pita breads or matzoh 
crackers. These and similar breads require that 
a fire remains burning in the oven while they 
are baking. A wider hearth to accomodate the 
fire gives more space for the baking, and a 
wider, higher doorfacilitates the loading and 
turning of the breads during the baking. 
These modifications will compromise the 
regular bread baking virtues of the oven, so the 
final design will be determined by your baking 
priorities. 


STYLE 


‘There will need to be decisions on the materials 


to be used for the base, case and roof, and as te 
what else the structure must accomplish besides 
the baking Like wood storage, protection fol 
the baker, built-in benches and proof area 
asethetics, etc. 


Lim ration. 
r “requires a considerable 
‘to stand on plus room for a solid footing. 
e ovens rise to a height of five feet not 
ting the flue which needs at least two or 

more feet but can extend to almost any 
ght if necessary. There will be some smoke at 
beginning of a firing exiting from the flue 
revailing winds or draughts may determine 
location of your oven. 


@ oven should be placed within practical 
range of the kitchen, the kneading, shaping, 
and proofing area, particularly the latter. If 
you are considering an indoor location, be 
i prepared for a major remodelling, a lengthy 
| planning and permit process, and escalating 
expenses for foundation, flue, ash disposal and 
cleanout, detailing, finish work, and so on. 


Protecting the oven opening from wind is 
important to the draught and heating 
performance. For year round use, at least a roof 
over the baker and the bread dough poised at the 
top of its proof as it is loaded is also 
required, There must be plenty of elbow room 
_to set, stir, rake out and mop the oven, also for 
handling proofed loaves and peeling them into 
and out of the oven onto cooling racks. Also a 
dry storage for wood if the space underneath is 
reserved for other uses, with perhaps room to 
expand the baking operation later to include 
room for milling, a grainery, proof cabinet, 
cooling racks, and so on. 


PERMITS 


For private use outdoors a small bread oven will 
pass as a barbeqye. Indoors it must be treated 
as a fireplace at least. 


BRICKS 


Choose bricks for their density. A good dense 
prick is usually heavy and hard and a little 
more costly. Do not use lightweight fire 
bricks. 

Of the two nationally available common red 
bricks these oven plans are drawn using the 
larger "standard" brick that in this area 
measures exactly 3 7/8" thick, 2 1/2" high and 8 
1/4" long. If you use the popular "modular" 
bricks, your oven will turn out 10% smaller. 
The hearth bricks as drawn are of "f ire" bricks 
that are universally 4 1/2" thick Jy -2%" high 
and 9" long. 


throughout the oven, then either the hearth and 
base must be increased by about 10% to 
accomodate the larger oven, or some bricks 
subtracted from the oven design to decrease its 
size to fit the hearth and base as shown, 


DESIGNING YOUR PARTICULAR OVEN 


Although the plans are drawn in detail, it is 
most likely that given your local bricks and 
personal requirements, it will be best to re- 
design your oven from the start.:This begins 
with the bake chamber and what you are going to 
be baking in it. nee 


1. OVEN. Lay out according to the 
plans the first upright course of the oveh with 
the particular bricks that you have acquired on 
a convienent surface allowing 1/4" for mortar 
between them. Does the resulting oven hearth 
meet your baking needs? Does the door opening 
accomodate your favorite bake pans or have a 
little extra width for pizzas if they are to be 
important? You may want to widen the chamber too 
in this case. If the site has restrictions this 
is the time to make changes, But be aware that 
any modification for baking must preserve the 
oven as a fire chamber that draws well, 
narrowing towards the door and being slightly 
longer than wide altogether, and with rounded 
rear corners to facilitate ash removal and 
tmopping. 


This mock-up will give the exact oven 
dimensions and dictate the size of the hearth 
that it must sit on. 


2. HEARTH. Now lay out one row of the 
hearth bricks on edge, end for end, along side 
the length of the oven mock-up, and another row, 
also on edge, side by side across it. Place the 
bricks of both rows tight up against each other 
for there is no mortar used in laying the 
hearth. This will determine the exact 
dimensions of the brick hearth that will 
underlay the entire oven and the number of fire 
bricks that you will need. 


3. SLAB. The slab must allow at least 2" 
of room out from the sides and rear of the oven 
bricks (not the hearth bricks) to accomodate 


j 
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the2-4of concrete cladding that will be added 
later to beef up the mass of the oven walls. The 
hearth bricks may or may not end up covering 
this slab to its very edge, but they should at 
least underlay and support the walls. 


3 BASE. Next, the concrete slab that 
carries the hearth bricks and the oven itself 
(unless you are building the all concrete 
base), must "float" clear of the base walls by 
g™ OF ‘the width’ “the f"X4" to be used in the form 
work, and so as you have the slab dimentions you 
can now arrive at the INSIDE dimensions 
required of the base walls. If cinder of 
concrete blocks are to be used here, then the 
base OUTSIDE dimension will be greater by their 
width of 8" twice, or 16". 

At this point it may be discovered that 
the base dimensions do not fit well with the 
modular of the blocks so some juggling of the 
Slab or air space size could be in order to make 
it fit comfortably and save the job of cutting 
base blocks to fit. 

If you are building the all concrete 
base that does not "float" the oven, allow 6" to 
8" out from the oven bricks side and rear for 
insulation and a further 4" if a brick oven 
casing is desired. 


4, FOUNDATION. The size and dimens- 
ions of the trench or slab for the foundation of 
the base walls-can now be calculated by adding a 
further 2" to 4" each side to the base and wall 
widths, This trench can now be marked out 
ready to be dug down to a firm subsoil stratum 
below the frost line, or the trench filled with 


coarse gravel to provide a footing for the 
foundation conerete. The foundation can be 
strengthened with reinforcing bar Lf 
necessary. 

5. HEIGHT. The most comfortable 


working height of the oven hearth should now be 
considered to determine at this stage the level 
of the foundation and the number of courses of 
block in the base. Beginning at ground level, 
three courses of blocks of 8" plus 2" more for 
that portion of the hearth slab that protrudes 
above the top course of bricks, and an 


additional 4" of hearth brick and mortar will 


result in a convienent hearth height of 30". 
This can be easily altered by increasing or 
decreasing the neight of the concrete wall 
foundation building it up with formwork or 
digging it lower down into the ground, or adding 
additional courses of full, half or capping 
blocks. 


BEGINNING TO BUILD 


Satisfied with your design, with the materials 
and tools collected and friends. and neighdors 
invited to a good old fashioned "oven raising", 
this is it! « 


1. Mark out the trench and dig it to the 
necessary depth. 


2. Using the trench as a form or 
constructing one from wood, pour the foundation 
and trowel it smooth and level. 


3. Lay the first course of blocks onto | 
the foundation with mortar, and leave space for 
the gap front, rear or side ‘that gives access to 
the underneath of the oven. Usually this space 
is reserved for ash collection and wood 
storage. 


4, The top course of block will need 
to be strengthened to bear the weight of the re- 
bar ends protruding from the hearth slab and to 
prepare its top surface for the first courses of ' 
the oven housing of regular brick or 2"X4" wood 
framing or whatever, and this is done by filling 
the cavities in them with concrete, but first a 
layer of 6" metal Lath must be laid on the top of 
the next to top course of block so that only the 
top course cavities need be filled. Tightly 
crumpled paper can be used likewise to support 


the concrete fill, a method that can be used 
after the last course is laid. For an extra 
sturdy base the re-bars in the hearth slab can 
be run down inside the blocks and the cavities 
filled completely with conerete. Likewise an 
oven raised off a reinforced foundation can 
have the re-bar annana up inside the block walls 
as well. 

Tf 2"XU" framing is to be used later for the oven 
housing it can at this time be anchored on top of 
the block walls into the fresh concrete fill 
with long nails. 


HEARTH SLAB 


Ovens of old had a varying amount of mass in 


. their hearths being laid over fill or at best 


over a thick suspended stone. Today we can use 
reinforced concrete to cast a slab that will 
both support the hearth bricks and beef thetn up 
into a sufficient mass to keep the oven not for a 
long time. Heat stored in the hearth and its 
supporting slab is the most useful heat as it 
alone comes into direct contact with the foods 
and oven ware that rapidly absorb it by 
conduction. 
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Thanks to the. strength of reinforced concrete 
these ovens call for a slab that with the bricks 
is only /0% more massive than the oven walls and 
ceiling. This amount of mass heats up fast and 
economically, yet gives back even heat over a 
long time. 

Form-work allows this slab to be poured in place 
complete with a layer of insulating material 
beneath “it (vermiculite I Cewent boil about 3" thick) 

CNet Shown on Plans) 

1. Cut a sheet of ply to fit the cavity 
between the walls and brace it underneath with 
2"X4"s so that it will hold the weight of the 
concrete without distorting and shore it up 
from the ground into position as determined 
next in 2. 


2. To arrive at this position start 
with the position of the re-bars. The re-bars 
running across the slab will sit flush on top of 
the base blocks, and the ones running 
lengthways will be beneath them notched into 
the base blocks. This means that the top of the 
top base block then is level with the CENTER of 
the slab and as the slab will be as thick as a 
2"X4" then the bottom of the slab will be a tad 
more than 1 3/4"" below: Measure and mark this as 
a line drawn in crayon along a straight-edge 
around the inside of the base. Now make a second 
mark 2" below this to allow for the layer of 
Vermiculite/cement insulation underneath the 
oven and shore the ply up to this mark. 


2. When the ply is in place mix and 
pour the Vermiculite/cement insulation mix. 
Stud it with a few 4" flat-head nails placed 
points up'so that it is well anchored to the 
concrete to follow above. 


3. Determine the re-bars required by 


‘the rule of "not further apart than 12" and not 


closer than 3" to the edge of the slab", as the 
plans show, and cut them to extend 3" onto the 
wall. Lay them in position and set the row that 
lays along the oven down into the wall 5/8" by 
chipping or cutting the block away. Tie them 
together in place, : 
Although it ‘is 


advisable to kedp the 


reinforcing to a minimum reducing the chances . 


of the conerete cracking from the expansion and 
contraction during a firing,’ a layer of 
6"X6"X10 reinforcing mesh can be placed on the 
re-bars now for extra strength if the oven is to 
be moved about at all in the future. This 
suspended slab design besides creating an 
efficient thermal gap between the hot oven and 
the cold base, also allows the oven to be Lifted 
free and moved without damage. 


4, To make the form-work for the slab 
itself and the air space between the slab and 
the base walls, set /"X 4"'s on edge framing the 
space on all sides cutting slots. ‘in... them 
everywhere there is a reinforcing bar’ so that 
they seat down into place. It helps to. space 
this frame out 1/4" from the walls so that it can 
be removed easily later. To cut the slots you 
can drill a 5/8" hole through the )"X4" then cut 
to it with a saw; the off-cut pieces can be 
replaced for a tidy job. Set this frame in 
place after the insulation is poured and set 
some and true it accurately with a level. Its 
top edge will be used to strike off, or screed, 
the concrete slab with a see-saw board when it 
is poured. 


5. Wet down the form, mix up a 3:2:1 
or readymix conerete, pour and strike off 
leaving the slab level but not necessarily 
smooth, 

THE” HEARTH 


As soon as the concrete,of the slab is 


get, even before the formwork is.removed, the 


hearth bricks can be laid. . 
we 4a 
1. From your bricks choosesthose 
with the best unblemished edges for the center 
of the hearth and any others for the back row or 
the two rows on each side that will end up 


covered by the oven walls. 


2. To set the bricks true measure the 
center line of the slab and mark it at each end 
where it can be seen on the base blocks. 


/ —_ 
5 Or 


4, It was common for commercial oven 
hearths to'be laid on a bed of sand so that they 
would seat well onto the base and that they 
could be easily removed and replaced when worn. 
The same is achieved here using a mortar of 1 
part sand to 1 part fire clay spread very thin 
Like tile adhesive onto the slab. 


5, Each row of bricks can now be 
positioned and gently tapped with a soft mallet 
into place and levelled off with its neighbors, 
No mortar is used between the hearth bricks 
Start with the bricks that form the ash dump arn 
run them all the way to the rear, then fill ow 
the sides. During this process a thermocouph 
wire can be positioned to run along the sla 


 & 


terminating with its probe drilled into the . 
brick inthe center of the hearth and just J" 
below the hearth surface. 


6. The very front row of bricks are’ 


laid separately using regular cement mortar 
both underneath and between. 


7. Wait a little time for the mortar 
to firm up under the hearth bricks before 
proceeding with the oven brickwork. 


OVEN BRICKWORK 


Unlike regular brickwork, the bricks of this 
oven are held together with less mortar, about 
1/4", The mortar mix is modified by adding fire 
clay to give it a similar expansion rate to that 
of the bricks and making for a mortar that will 
rather harden with heat than soften, as is the 
case with simple cement/sand mortars. The 
fire clay also adds a sticky quality to the 
mortar which helps to build this novel oven 
shape. 

Bricks sh~1ld be briefly dunked in water before 
Mputtering avd laying them or the relatively 
thin agovnt of mortar will quickly loose its 
moisture to the dry brick and become 
unworkable. 

The mortar mix is 10 parts MORTAR SAND, 3 parts 
PORTLAND Geen Tand 1 1/2 parts FIRE CLAY. 


SIDE WALLS 


1. Without mortar, stand up all the 
bricks of the first course of the oven judging 
the 1/4" space between for mortar and making 
certain all is in place as planned, 
particularly the two door jamb bricks. 


2, Mark their outline with a thick 
carpenters crayon on the hearth bricks. Remove 
the bricks and begin mortaring them in place 
starting with the door jamb bricks and be 
particularly careful that they end up exactly 
opposite each other. Mortar all wall bricks in 
place finishing up with the bricks in the middle 
of the back of the oven. 


3. Next mortar in place the bricks 
that make up the entrance up to the height of the 
upright bricks, being sure that they are 
positioned /#'-2" wider each side than the 
upright jamb bricks. 


As the work progresses keep sponging 
off the excess mortar and keep the bricks clean 
on the inside faces; a drop cloth over the 
hearth helps too. 


ROOF 


Next comes the exciting part of laying the 
vaulted arches of the roof, but first there is 
some preparation. 


1. Mortar in place the bricks of the 
rear wall on top of the rear row of upright 
bricks. The first arch will be mortared to it. 


2. Place the angle iron on top of 1" 
thick slices of brick mortared to the tops of 
the upright door jamb bricks to give the oven 
opening the exact height of 10" and see that the 
jambs and angle iron lintel end up on the same 
plane so that the door will seat well. 


3. Next mortar in place the outer 
entrance way bricks up a full four courses so 
that the angle iron lintel will be well braced 
when the final roof course is laid up to it. 


4, Two templates for laying the arch 

must be made. Along the bottom straight edge 
of a sheet of 1/2" ply mark off the inside width 
of the oven wall. Then from the mid point of this 
line mark a point 7" above corresponding to the 
height above the top of the walls of the oven to 
the height of the dome, a total of 15" minimum. 
Now lightly sketch in a long low arch that 
connects these three points. Then stand up on 
end the necessary number of bricks that will 
form this span along this rough line, with each 
brick touching its neighbor on the inside of the 
arch, and tilted to be evenly spaced on the 
outside. Flatten out the arch as much as you 
dare in the center, and bring it down as 
abruptly as possible at the ends where the arch 
will meet the walls. Now with a marker trace the 
line of the bricks following faithfully their 
every facet, and cut out two of these templates 
with a saber saw. 
Nail them to the opposite sides of a short 
length of 2"X4" and the form is ready to place in 
position spanning the oven walls. Position it 
on two upright bricks at the rear of the oven on 
a 1/4" spacer of cardboard. 


5. As there is some outward thrust 
exerted by the arch during construction 
particularly, brace the walls off the base to 
hold them from any movement when laying the 
archs. 


6. Now lay the the first arch. Start 
by laying both end bricks that rise off the 
walls. The mortar required is so thick on both 
these bricks that chips of brick should be 
wedged into the joint to help it stay in place. 
Once both of these bricks are in place the form 


| 


ii 
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will not shift. Continue to lay the remaining 
bricks working towards the top being sure that 
each brick sits accurately on its facet on the 
form; that each brick touches its neighbor at 
the bottom; and that they are evenly tilted. The 
last brick will fit just right with a little 
tapping into place with a wooden mallet if all 


goes well. £3 
‘* 
7. The arch form can now be carefully 


_ removed and moved forward ready to Support the 
“next arch course. 


8. At half wav lay a temperature probe 
~ exactly one inch deep drilled into the middle of 


the first brick of the arch. 
9. 


In the larger oven leave the form 


/in place under the third course, and in the 


largest oven under the forth, and set up two 
2"X4"'"s or a single 2"X6" across the wall bricks 
as they funnel in on both sides to support a row 
of bricks that will now come directly off the 
angle iron of the door, in a straight line with 
no attempt at arching it. The angle of this row 
is critical and must allow for the final row of 
shaped bricks to mesh with the still supported 
regular arch course in a-continuing curvature. 
See photos and drawing p3 and 4 of the 36 loaf 
oven sheet. 


“10. The final roof course of all the 
ovens bridges the remaining gap without a form 
laid brick by brick custom cut to best fit the 
resultant shape of the cavity wherin a curved 
course must mesh with a straight one. When all 
possible gaps are filled the forms are removed 
to allow the final holes to be bricked in and 
cleaned up inside. Any ledges on the inside must 
be mortared up. 


Keep a drop cloth on the hearth, and keep 
sponging the excess mortar off, 


OONCRETE CLADDING 


An oven built of a single thickness of brick 
will not retain much heat beyond a single batch 
of bread so more mass is’ desirable. 
Traditionally oven walls were built two bricks 
thick and the vault or dome of bricks set end on 
giving a thickness of about 9". Often sand was 
banked around the oven too. Equivalent mass and 
considerable added strenght is gained in these 
designs by a carefully applied 3}“layer of 
reinforced concrete over a single layer of 
brickwork. This departure from tradition would 
make most masons apprehensive of cracking, 
however the use of nousehald aluminum foil 
between the bricks and the conerete layer 


allows the bricks just enough room to "slip" 
when they heat and expand rather than force the 
concrete to fracture.. The use of foil adds two 
important virtues as well; one is it increases 
the thermal efficiency of the ovens, -and the 
other is the way that it conducts the heat of the 
fire quickly and evenly throughout the entire 
oven considerably reducing the old problem of 
hot spots. ‘ 


Besides its function as a heat sink, the 
concrete layer if reinforced with mesh will 
stabilise the brick arches and relieves them of 
the necessity to exert outward thrust onto the 
oven walls risking a collapse. This unusual 
ploy eliminates the need for tie rods or other 
forms of bracing of the oven vault. 


Be in no hurry to cover "green" brickwork with 
the concrete, for drying at this stage goes 
fastest. In fact pouring the concrete over dry 
warm bricks may result in "building in" 
valuable stress relief since the bricks will be 
in their expanded mode while the concrete sets, 


( i" 

1. Place ply formwork Zy out from the 
oven by simply wedging it against the concrete 
hearth or otherwise boxing in the oven 
following its shape until the form meets the 
bricks that make up the doorway. This formwork 
need only extend up to the top of the walls for 
the roof can be simply trowelled into place, 
+0 A Maximum of 347 Hhlchness On Top. 

2. Lay omly.... De hae hae 
ore layer of heavy gauge annealed household 
cooking foil over the brick arches, . Rear wall 
of the oven peed net be so Covered. 


; 3. Cut the mesh to length and form it to 
fit over the wrapped brick vault, (it is not 
necessary across the back). Use one layer for 
the smallest oven but two for any larger. 
Position it very carefully using brick chips so 
that it will end up just 1% " off the bricks when 
the conerete is in place. This will give the 
concrete the maximum strength against outward 
thrust from the bricks, ‘ 


4. Tie a piece of 1" chicken wire across 
the rear of the oven to Stop the cladding ever 
Separating from the bricks and to help hold the 
larger mesh in place. 


5. When pouring the concrete tamp it 
well down into the narrow form with a length of 
re-bar and strike the outside of the form with a 


hammer to get it to settle, Try not to tear the 
foil. 


{é) 
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Don't try and tie this concrete 
layer into the previously cast slab with 
reinforcing bar or mesh; it is better if it sits 
free on the oven much like a lid on a pot. 
Dangerous stresses will not therefore build up. 


6. 


7. It helps to have the first courses of 
the brick flue laid before the concrete is 
poured. The 3“depth can be marked on them with a 
crayon and the conerete trowelled right up to 
them tidily. Gauge the depth of the layer on the 
top of the oven with a flat head nail protruding 
3" from a small piece of wood. 


CURING AND DRYING THE OVEN 


Before proceeding furthur the oven should be 
left to eure for at least one week, or two if 
time and patience allows. 


Before adding the insulation and boxing in the 
oven now is the best time to dry it out 
thoroughly by a series of small fires burnt in 
the oven chamber. Begin with very small fires of 
kindling, three a day for the first three days, 
then increase the length of these fires by 
adding wood to them for the rest of a week. A 
simpler way is to set a small electric space 
heater, the type with a fan, in the oven on low 
for a week. 


OVEN HOUSING AND INSULATION 


Ovens traditionally have been protected from 
the elements by housing them in some manner. 
This helps a great deal with efficiency, but 
also needs to: protect them, and the baker too, 
from the winds that can so upset the air draught 
and heating performance. This latter is simply 
done by having their shelters protruding 
forward. In some rare cases ovens were 
insulated with a layer of ashes, and many were 
covered with sand which served both as a heat 
sink and insulation too after a fashion. In hot 
climates they seem to be purposely unhoused but 
placed in the sun for solar assistance. 


Today it is a simple matter to box in the entire 
oven and thoroughly insulate it with a variety 
of materials yielding previously unattainable 
efficiencies. 


Masonary, wood or a combination are the main 
choices and the plans show some proven 
possibilities. The oven requirements are for a 
good 6" of insulation all over, and protection 
from water, and so long as these are met the 
style has great flexability. The simplest of 


‘all is shown on the small oven that is coated, 


with the use oftforms of ply or waxed cardboard, 
with a thick layer ofa mix of fine VERMICULITE 
or POOL BASE and cement G:1, For a waterproof 
skin this layer’ can be rendered with a cement 
sand stucco of 11. with an added waterproofing 
agent. 


Temperatures on.the outside of the oven may 
reach 500 Deg.F and cracks could develop and 
allow the passage of fire through the walls so 
insulating materials must be fire proof to this 
extent. Silica. blanke and vermiculites 
both are suitable, but if the latter are used in 
granular form, the thermal gap around the 
hearth should be filled with the 4:1 
Vermiculite cement mix to stop it leaking out. 


TEMPERATURE MEASUREMENT 


Unlike most ovens the temperatures during fire 


up reach over 1000 Deg. F. in the bake chamber. | 


Temperature readout meters and thermocouples 
are generally available from ceramic supply 
houses, and other sources, meeting this range 
made up ready to install. Ideal for these ovens 


is glass insulated AWG #20 gauge ANSI type act 
thermocouple wire and a 1900 deg. F "K" type 
pyrometer readout meter. The wire is easily cut 
to Length and the ends sweated together with a 
hot flame to form the thermocouple. Plugs 
fitted to them allow them to be connected to a 
single ‘meter in turn for accurate and 
comprehensive temperature monitoring. Two 
positions in the oven have become standard and 
the baking chart that accompanies these plans 
refers to these alone. One is placed 1§nchdown 
from the surface of the hearth bricks in the 
center of the oven, and the other is placed lind 
in from the brick surface half way into the oven 
and half way up the side wall, which is just on 
top of the upright wall bricks. 


ACCESSORIES 


The oven DOOR should be made of thick softwood 
acting as an insulated stopper, or can be made 
from ply with an air space and several layers of 
aluminum foil in the sandwich. The inner face 
should have thin sheet metal tacked to it, and a 
sonvienent handle is had from masons suppliers 
sold as replacement handles for concrete 
finishing floats. 


\\ 


To bake pizzas and the like leave a fire of large 
diameter wood burning in the oven and rake it to 
one side or the other or both, or to the rear 

and rake it back again occasionally to re-heat 
the exposed hearth that is used to bake on. The 
constant fire and coals are required for ‘many 
similar breads to keep the oven air temperature 
very high, about 700 deg. for rapid and 


efficient baking, and to provide light to see. | 


FIRE UP 


Ovens need dry wood split to 2" in diameter no 
longer than the oven. Hardwoods are good taking 
longer to catch and burn than softwoods, which 
are best as kindling. Softwoods can be burnt up 
to 3" or imore in diameter. 


First set a kindling fire just inside the over 
and gently push it to the rear when ‘it catches, 
Add some wood and set the DRAUGHT DOOR in place 
fully extended. When this fire has caught and 
begun to heat the oven, pile on the rest of the 
wood loosly and replace the draught door if 
necessary. At least check the fire an hour later 
and stir the coals thoroughly spreading them 
evenly over the oven floor, except perhaps in 
the middle that is the hottest spot by now. 


Took + DooRWAY DETAIL 


The paddle of the PEEL is sawn or planed fre 


hardwood, and the handle of a lighter woc 
finished to an octogon in section for a fir 
grip. The paddle is astened to the handle t 
two wire pins. 3 


A MOP can bé custom made to the oven by notchir 
a suitable handle to a 1/4" depth 4" pack fre 
the business énd and placing an 18" square 
two of towelling squarely over it and wireing : 
tightly into the notch. Fold the towell forwal 
and tie-it again 2" back from the end and tr: 
the cloth off straight. 


A long POKER is needed to stir the fire, and 
broad hoe like SCRAPER to remove coals a 
ashes, also a PAN HOOK is useful, and a met 
BUCKET to receive the hot coals and ash and 
small WATER CONTAINER to dip the mop into. 
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;Another 30 minutes and there should remain only 


ashes and an odd unburnt ember. Rake the oven 
and wet mop it and it is ready for loading. 


The oven temperature can be judged in many ways. 
Normal baking temperatures are too high for to 
soot remain unburnt inside an oven, so one sign 
is to see no soot remaining on the bricks, or the 
oven "white hot" as it was sometimes called. The 
sparkle of charcoal dust on the hearth during 
rake out is another sign of a hot. oven, so too 
ithe degree of sizzle of the mop as it seems to 
‘dance effortlessly across the heated bricks. 
‘Other ‘time honored ways to gauge’ the 
temperature include reaching into the oven.and 
counting the time before it becomes too hot to 
|bear or tossing some flour onto the hearth and 
| waboring how fast it browns. 
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Bread baking range is "500 to 700. deg. F , brick 
temperature that is, ‘at’ rake out. Air 
temperature is approximately 100 below this and 
in the temperature given in all recipes today. 
en an oven is too hot extra wet mopping and 
leaving the door off before loading helps to 
cool it, and a cup or two of water tossed in with 
"@ the: bread will temper the heat some. When too 
T cool'only if time permits, light a second fire 
it will burn very 
| rapidly in a hot oven 
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OVENCRAFTERS 5600 MARSHALL-PETALUMA ROAD 


JULY 2006 PETALUMA, CA 94952 


CONCRETE: 
For footing and/or pad 
For oven hearth slab, saichaly 3%") (3 ou. f) 6 sacks 90 Ibs Readymix Concrete | 
For oven cladding, ..6:sacks 90 Ibs Readymix Concrete 
’ For oven walls and rear, ., 4' sacks 90 Ibs Readymix Concrete 


CONCRETE BLOCK: , 
For base 38" off the’ Legh Hearth at 42” ‘48 blocks. 8"W x 8"H'x 16"L 
2 blocks 8"W x 8"Hx 8"L 
:..13 blocks. 8"W x 4"H x'16"L. 
NB: Special blocks are availabe for bond beams and for pest laying. Ask supplier. 


REINFORCING BAR: 
«For Block Base Top Cites Only (other to suit) 1 length: 20' of 1/2"(#4) 
For hearth slab ania vonganscdl cyetegae a eaeeneens fei ne Fan eictee: » 2 lengths 20’ of 1/2"(#4 
’. For walls { 1 length 20' of 3/8"(#3): 


REINFORCING MESH: . 
Hor fotindation 38) sie ee a kPa aun ta aahaabatig eased Mar ces ode sesunk NC a as to suit 


For hearth slab... 0.3. Wevghbints daSalenanesthast ia Mathes hg lof 3' x 2'6” approx of 6"x 6"x10 gauge 
For oven cladding... 2: Of, 3' x 3! approx. of 6"x 6"x10 gauge 


LUMBER: Pai 
For formwork 1 4x 8! sheet of 3/4" CDX ply 
3 38' lengths of | 2"x4" fir or pine 
28! lengths of "x4" for slab form 


Best Siebel hardest FIRE BRICKS, for oven 
For outer arch and flue'throat., 
For chimney 


MORTARS: 

Bor Oven: Chatien i irs, oss 0 fy socsusei cas iasn tack poole eae ae She scoaeesel Sack Portland cement 
1 sack clay, powdered) 
,., 100 Ibs fine sand 


For base blocks 5: sacks readymix mortar ‘ 
For throat and chive biloba cise ee el Rance ery 3+ sacks readymix mortar’ 


LINTELS: 


For base openings, two lengths each opening Bidet 3" x. 3" 3/16" angle iron (to suit) 
For standard oven door.......0.0.000.00..5). ek ik ee as fereieed" %3" & 3/16" (or'4”) angle'iron 24"+ 


“FOIL: 


For oven 1 roll regular duty household foil 
INSULATION: 


For undemeath the oven use rmiculi Ib tos dc SECS 
- Portland cement... 1: sack 
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OVENCRAFTERS 5600 MARSHALL-PETALUMA ROAD _ : 


JULY 2006. _,. PETALUMA, CA 94952 


CONCRETE: i! 
Ero Revatinngy anion wna a hs es css BO aang oe evayy dy cadhabars reset elk Midd lah boar ka tanieln to suit cea 
For oven hearth slab, (a xd’ 63 Va Sil sot tentaa saluts ia (5 cu. ft.).9:sacks.90 Ibs Readymix Concrete ‘hy 
For oven: cladding oy sel se seco vsg vasodasscessuveuun thts i begin tee etaea 8 ‘sacks 90 Ibs Readymix Concrete 
For oven walls and rear, ’....... RPA ERD aC SME EES SS SLO NLAR NE 6 sacks 90 Ibs Readymix Concrete 


CONCRETE BLOCK; 

For base’36" off the ground = Hearth at 42”... lecedceeesesserrenerenneys 53 blocks 8"W x 8"H.x 16"L 
AUS acavenndeeeanaen dace Ankccack eran caghRe canned {ay ackbe pave deep Solent al Cae ee treeieseenserenens er SAG blocks 8"W x 8"H x 8"L 
15 blocks 8"W x 4"H x 16"L. 
1-3 blocks 8"W x 4"H x 8"L 


or Block Base Top Caine Only (other tO SW hes Liaks Let Sih aa ytmbnlebune asa 1 length 20° of 1/2"(#4) 
(ESS SECT SRR ONE AUER a UCHR MRO oy Rc 3 lengths 20' of 5/8"(#5) 
PRE WMMB os o2,:.cuspcctogs tap qpuwnua tn vavagusrbaleadiarsahdibondvgneetaite ace aaey {sysiataher navn 1 length 20' of V/2"G#4) 


REINFORCING MESH: LR 
a HOW LOMMMAMEROIIN of). os asda os oa thn Foatbel nCcoutobibeyebapaapaty Liee Mb CeUINGsih MRRA IG Sada ee an dads 
PRGEMMMEMIINDS os 3s cs sd inde as cus ug gnth ian; ost nltnevabecdapel ens of 4'x Fi approx of 6"x 6"x10 gauge 
For Oven CHOCO ici  petviccs lasses tuecagyedevscbagoeny cues vosyearbasensil 2 of 3'x 4! approx of 6"x 6"x10 gauge 


LUMBER: ; , 
For formwork.:.-...... tah APA S Buanuaaet atest wea Ufone cuibe Ucbek rhrseAy tant neMeegy 3.4! x 8' sheets of 3/4" CDX ply 

De pibila Aires delreveoed aided Tevatarmmutre niu ted iba seas dom acreage hak vote 4 8! lengths of -2"x4" fir or pine 
Psa ik SA a a Needing ASA RGRB eee eNe hao UMN BARDS AtaN dud aa EES Sahai a ua Ra i 4.10' lengths of "x4" for slab form), 0.» 


Shest uiityanetd FIRE BRICKS, Sorovertic se Ser ei ee Se AIO Hal eet 
For outer arch and flue throat.....0.0.0.0...... RED BRICKS i uieebencnenapan yet ces Os (approx) 
Or CHUN ae es ee Ne arta ath a ease cus tdalen ace cea aie raydain pemeeipeeait Siem rneses to'suit 


MORTARS: ‘ ‘Ki 
For Qven'Chattiben hse eh a ee aah ay activists Sack Portland:cement 
STR RS SARTORI MAN pT PBL TY AA RS DER a OR a TN THAN SLAIN LL RYO 1 sack clay, powdered. 
Lc Siete ata thst Rk can casei TER CVn M baie Hee eee ee ee rou, usps ealMe ethan ary one EO: LOM TENTS MeRRnCE a 


For base blocks........0.6....::. Sh To get ate la atc Sc a CRG 6 sacks readymix maori ier 
For throat and chimney ‘brickWork..). foi aed be eda 3+ sacks readymix mortar 


LINTELS: 


For base openings, two lengths each openjng pci ch ey MN Aah A 3"% 3" x 3/16" angle iron (to suit): 
FOr standard oven doors ee cede UL eG 3" x3" x 3/16" (or Ye”) angle iron 30" 


FOIL: 
oy oversee SIN TER Seis eR oT a eS ea 1 roll regular duty house old foil Nihick 
INSULATION: ‘ 


For undemeath the oven Use 02S eee el cones gud pinnate hemi 19:1/2 Ib sacks... 
Pa wi ..Portland! cement 


LL a a 


; FETE rT aauaaae a0 


Sa EL 
4 ae wat ; ed ‘ an P 


—| Angle Iron Line 


ELEVATION seme ai’ 
SO ™aa OVEN 


(Cnerele Blocks Cut bo 
Sart Re: Bar - etds orrly Pavers 


i lerrerton Keo Oricks ~ 
in 


we s600 . PLAN. “KA” OVEAI 


NOTE: Use / ON4AY (#4) re bars in top course of block base and fill with concrete 
to create strong "bond beam" 


* 


KisTegee 


3S" KGW OVEN THE PRE ea 


| 8 Five 4f Damper i 
Meal Mord ov- a 
+ Brick q\adl 34°F Cover wf Shusy eke. d | a 
Pa | eho 


ie olde, A ase 
, - Aeinporcurg Mesh (2 layers) y*| 


bi 


wa 


ih 


i 
rth ‘ ? 7 
, see : : . ‘ w 4 
Motes 
~ ” - 
“Q “4 oe it i pe Oo o SN LSD a om . 
pKa te cx ma a ". or LES x — = — 


| Concrete Bch exits =~=SCNSSSCS —= | 
Lyell ad Redan 
7 om . - 
feet ik | _ 
‘ —— ——— “#4) Ren Bar C2 on aes eee 
7 | | | | Footing 


a en 


SECTION Sas “s 


OR ODS es 
ser] a bar il 7 


eénenn if pp. 
\ , | | Was ‘ a a a, / 
\ Vt 
\ Dome Aeght lass wall height fog 
a Ne 
sialic hamiain’ iain 
aaa | 


Pe a — 
——s | of Ban 
ned: Ay wh Stal y lulls g * 
Spay ce berks, 60 GS eee DE \eame Soce. of sf tetaren each 
britd 


"art patitons 00h 
sed 


|? ae 
L | aver fener 


u 


Pascbton Porm oi, Cues 


ARCH FORMS 


23 


wewoewewwewewerewewew ~jN § =~ |©| ~&© | §- | | FT TT ~~ wee 


Petal Stik or Brick Wall Hy -Ply (aver wf Staa ek. 


V 


reset } 
gavin 
UES LO 


a aD 


$3 a 


BEART Fine BAKERY 


\ 


wa 


ZS layer 


4 
at 


ne, : 
Shun nun 


Pil ever 
Brick. 


5" ke Bar 


lan Se ott 19f 


Dy 


OVENCRAFTERS _ 5600 ) MARSHALL-PETALUMA ROAD 


JULY 2006 _ PETALUMA, CA 94952 


CONCRETE: we 
For footing and/or pads iii). iia icy (akitsecscctpoceaunetereresensestdonthpbesbana dans Aa Sua Ca Sa on antl bene 

For oven tack a (4 13" TORRS YO5) i Co (6.2. ft. nae 10 sacks 90 Ibs: Readymix Concrete 
For oven cladding,.......... Feu ui venta sane nnnen et Te par RL E 9 sacks 90 Ibs Readymix Concrete 
For: devenn walls aived rears fesse hicens cee te cav ys) ca cuca Ra natou ene on 4 sacks 90 Ibs Readymix Concrete 
CONCRETE BLOCK: — ras 

For base 36" off the ground = Hearth at 42.0.0... ccc clei ptecietereens 64 blocks 8"W x 8"H x 16"L 


2-6 blocks 8"W x 8"H x 8"L 
16 blocks 8"W x 4"H x 16"D. 
RGN Scum edclaktoes scab eukipheren eaieday Legeanedchetencats’ as kalterom pag NPR eaalat en beads 1-3 blocks 8"W x 4"Hx 8"L 


NB: Special blocks are available for bond beams and for speed laying. Ask supplier. 


“) REINFORC Rs . em 
- For Block * » Course Only (other to suit)...........55 Sey sven ad RMN a 1 length 20! of 1/2"(#4) 
Birman ae! SS Cat a ee ASE A ME a Rian, MU Stin vines sSupseu banana en ebeeae edeuece iis 3 lengths 20' of 5/8"(#5) 
Nk cscs ee seen ae GSP G AEST ete dais wane ata e Sees ae sAiietste 1 fength 20' of 1/2"(#4)._ 
REINFORCING MESH: 
errr aaedae aR is ONE AB TS SR ay vane te leat atc aty PRM ERARUML ESE cacakagaion oy uh 4a to suit | 
For heart: av POO Ne etal Dn gy seal east ear npheonmncatuwes ants lof 4' x 5! approx: of 6"x6"X10 gauge, 
Fo.) ven cladding bewi Giaita: ungdlnwiets uctghnedte\Saceduyiygeriteneaanvan 2of 4'x 4 saci of 6"x 6"x10 gauge 
POH TOO ORE a. Sorci hala ie ne NW cea souConiauedubveavdcdsns yubenthrysvalvpecdan 3 4' x 8' sheets. of 3/4" CDX ply 
PENG Ga idisnai he Ie A eae ey Meehan csOR Lis viseionces ds ceniaa etbaltanthl ga (4A COR: Ok IDR CRE OR PEGE: 
Wut ecadle yon Raoisd Dh biased divaca al woth Dad guiediae dvebeesavedelFeavenedlotags ov eua FOy UGAREIS OF) d fon slab Lonny: 
BRICKS: ) 
Best quality hardest FIRE BRICKS POC OVER. i OL IEE tld oi eae 
For outer:arch and flue throat..:....2..002..2).; RED BRICKS 
Fe MMOs artis sel a ye ete woe aca dicsutte Gane bate theta MERA aN uielvispabaeE nee 
MORTARS: There 
Por Oven hit ben os. iariecass saith vediese cg cag peta pov deena an Ss ey #1 sack Portland cement | 
ab pcahdncyediecss sates aan LARnrccorseah em EAE AE ee bey ark sewed gNUBtat AICO MORASS I sack ¢lay, powdered, 
np sdegM RO eelivuilonds SUV ahles Cagle h oC cbt ba task nas aaa gel eau lotsa satura a 100 Ibs fine sand 
Ror Wase DOCK soi Gipsijaviw gate: crcl wn eat cter aera ines 6 sacks: mix mortar). 
For throat and chimney brickwork. ..o0.0 0 occ ccoccctecscevcecectnees coe kb eee nla Paneen 
LINTELS: : 
For base openings, two lengths each opening Wy aM 
ya aH Tk ae «3 3/16" angle toni suit) 
For standard oven GOO ec cic an ceatute tice coat Soe ehia art 3" * 3x 3/16" (or OT tere 
FOIL: 
a. ERS a Pe EPO Sumre aN ON en Re i sonsdtoatiaiany 1 roll regular duty, househo i foil 
INSULATION: A hee 
or underneath the oven US 1) Metmhigullite 19 1/2 1b sacks 


Tah dcliag Toei tucsee ves'ehicea cis eae Segoe 2-Pordand cement. 
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RICK BREAD OVEN 


OVENCRAFTERS 


5600 MARSHALL-PETALUMA RD 


PETALUMA CA 94952 
(415) 663 9010 


SEQUENCE FOR THE CONSTRUCTION OF THE 
THROAT CHIMNEY & FACADE 


(LT Sak [oy 
7 Hlerch 12% 
Pag 


ilaeh clades 


VY fh 


THROAT » CHIMNEY AND R, AC ADE 


PCTS VTFTTVTTTTVTIVTTFTTITTTFTTVFTVIVIIVTTIISESETeeeeCE 


lay “4? wall Bricks 
” Mm” are frist 


@ J line of SIEHT te ESTAGLISH WALL FNGLE 
/ 


est Fe he 
; au 


ETT 
TCT 


©) SET BRKKS "B° TO Badhce ANCLE Ikan, THEA) 


Fo, 


mm OVEN VAULT A THE OADER SHOWN. 


(B. BRACE THE Writs 
we THOKIUCHL y BEFORE 
eave veut: 


@ Curses F GH MT ek, Continue TO eA onr 
mY j , F 
tread hy ta te pipe cue har par , one eee 


line y 


{'t / a 
one CA umney, en 


c 


Rint ts | f | j Cw? 
i N i 
ie CUT « SET THESE BAICKS =e | 
@ cM % RECEve OUTER AEM. 
A 


‘A 


ABUTTING ARCH Br” FRONT 


OG 
i 


q tition LO 


© Now 'E' 13 SHED TO Fer 10 oF Fimee 
AWO Conri~vBS 70 NPA OW THKONTD 


SSCOCSCSHOHSSTCTISTFSITSITTTIHSIHSSHHSHHSHHSSSSSSSSSSSSSTS 


Blouc BASE 


36" Kus over 


FORMS for Hea TIA 


Forew S Rendle 


Men Stet CLUE 


FILL S$eeT Witt Bt Gh 
A)? ii 
VE? nc vbine = CEMENT wii 


QVEN CHAMBEL 
LAY - OUT 


Fol RELEASE uF 


UAL ad ONLY . Q Mayer) 


Bet 


PoVzED CoM Ci? ere “ROU Pp 


Sf 


ExKxTE <tr BRIG 


36"X% 43" OVEN 


TEMP 


(cand) QWAL wm Roor . (se rwdary Rei wCoweRe Te fours ConckaTE 
& 


800 
700 
600 
500 
400 
300 


BRICK OVEN RECIPES AND TEMPERATURES C [9940 


BREADS: 


Desem.,...e.. 
Natural Sourdough.. 


tee eeeeeeee 435-545 deg, 
«e+ +435-510 deg. 


Stollen, Fruit Breads...400-450 deg. 


SODA BREADS: 
SHOTE. 'Cak@siase ceays.aw ae ot 375 


deg. 


Bran Muffins. .sccccesses310~410 deg. 
DCONES's woes wx x severe e 425-450 deg, 


Batter Puddings.... 


FLAT BREADS WITH FIRE IN OVEN 


eee lS deg. cisaw 


Pita BYE@AG ais wesc es se ee s 500-600 deg. 
PIZZA, cee eeee evens e ee 450-500 deg. 
CRACKERS 


Scotch Short Breads.....275-300 deg... 


PIES 


ADD18ii9.4:0:04 ow ore ais 
QULONS 8b ace enn tenes 
Chard and Cheese 


seaee ee 350-375 deg. 
-350+-375 deg. 
Feces e425 redeem. ccee 


POMBICL As inverse oie 4,9 oiears wares 300-350 ' deg. 


CASSAROLES 


. 


BG GN 6:0 0:6. :0:0:0 b0 ea 


(els deheenss 


Vegetable... sescecsesee 63508375 deg, 
GOP Sih is4 ace airy dyeP ans eye +60 min, 


ESE Custards cies core oval 


Overnight Beans..... 


+++ +225=275 deg. 


Soke ee sees ee 35-50 min, 
seeeeeeeeee 30-50 min, 
Oi Wid Od ae es 45-60 min. | 


Ve edsrtacese lSS20. Win; 
‘reeeeesed Win, 
eeevrcaccesc 10°20 min, 
(POE CRSS VRTEEO MLN 


weer vece ee edeG min. 
RR on hee 5-10 min, 


seeeeee ee -20—50 min. 
ein a Hieuets. en aves 60 min. 
coerce enn e A5=75 min 
a iota SARnkG WHS one te 10 min 


eee eeeeee ee 45-60 min, 


eeecccveces oe APS 
eee eeeeee ee 0-70 min 


6205000 Cie w.8 6-12 hrs, 


Grain Custard, Porridge, 

Mush,ete...... ere ye s02008250) dems cedcceecancsOe1e Hrs. 

DRYING 

Almonds, light roast.....300 DOO oss gost 2s LS one oO Wins 
drying only..... 190-200 degesuesveceese1=3 hrs, 

Tamari Almonds...,, vee 0 1250 TOR eceeeeceeeee ss .60=90 min 

PruLts.. sa cneceen noes ene o 170200 WEG ssisenerieceaeslOa12 bra 

MISCELLANEOUS 

Frenoh Pri@sik sd vc ocsce 400 degessceeeceee Pee a 45 min 


Roasted Bread for Tea,.,.320 degisess 


Baked Apples.. 


te ee eee es 


5 


-400 deg..... 


sees eeeeeeee ele Hrs. 
+20 min, 


PGCE CeCs ey y 


JANURARY 30, 1986- BRICK OVEN TEMPERATURE PROBE READINGS 
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PROBE READINGS- APPROXIMATELY _15 MINUTE INTERVALS 
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